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t. Dm of Q/w emyiisions coniaiolRg at least water, emolsffiars and en 
air phase as a reaction medium for enzyme-cattiy^ed tmzMm, 
chmMWnmi m that me emulsion is produced by ma PIT process and has 
a droplet size of SO to 400 nm. 
5 2, Use as ,elilnted in claim 1, cbafaciedmd in that l.ha oil phase 
contains compounds selected from the group consisting of fatty sad alKyl 
©stars and triglycerides, 

3. Use claimed m claims! andfor 2, characterised in thai emulsions 
containing fatty add alkyl esters corresponding to formula {Yr, 

•10 



(!) 



inwNch R- is . a:^ ; alfp;gmup and R%s a G H at|i group, 
are used. 

•4 : Use claimed in claims: 1 to 3, characterized In that emulsions 
c^nt^ni^1i^•^;^rpr^^i^'qt^n!lies of 10 to 80% by welgdt aod pwfemUt. 



20 to 50% 

5. Use claimed in claims : 1 to 4 S eliaraeledzed In that -$(milSfos@f 
eohtafhmg: ;wd?er In quantities of 20 to §0%by weight, preferably -3$ id M% 
20 by weight and more particularly 30 to 70% by weight are used. 

0. Use claimed in claims 1 to a> characterized In thai emulsions 
contalnlnt dydmphiliG emulsiflars with HLB values of 8 io IS In combination 
with hydrophobic co-emulslflers are used, 

7, Use claimed m claims 1 to 6, characterized In dial emulsions of 
25 which the emoleifter systems have quantity ratios between hydraphiiic 

emulsiriere and co-emuisiflers of 1 0:90 to 90; 1 0 are used. 

8. Use claimed in claims: 1 io 7, obaraciedzed In that emulsions 
containing emulsifies In quantities of 1 to 20% by weight preferably in 
quantities of .5 to 20% by weight and mora particularly In quantities of 5 to 
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W% hy weighf are used, 

li Use claimed In . claims 1 to 8, characterized to teat tea. enzymes am 
interteciaiiy active enzymes, mom particularly hydrolases end/or aoyl 



S 10. Use claimed in claim 9; characterized In that the hydrolases are 
selected fern the group consisting et esterases, phosphotipases, lipases 
and Itpases/acyl transferases: 

ft Use claimed in claims 9 and 10, characterized to teat tee hydrolases 
are selected from the mmm:;m$W W^^ transferases obtainable 
10 from organisms from the group consisting p! A.k®iigem$ t A$mrgifh® cigar; 
M^^km ste/zea, A&mmsms.. mrmhHa : BaciSus -speck®, 'Candm. 
mitam, €®a$m mm*m {TtymdmQmd Rmudosyma 
anmrcbceK Candida anizmiica, Candida cyHntiraeza, Candida W¥M% 

mndkm mmm $mm pmm^m mm mMim 

15 mpimiis, Candida vismmthH, Chromohaeiedum viscQSimi Fmadvm 
soiate, Geotncnurn vmdidum. Isseivtmma omrdaiis (Cmdm krused 
Kiuy.erOiUyces merx^us (C. Ke/yr, C. psa^cwca/^. 

vciHum roqoBfortL 



20 Mmmm&m- WW®y^' W&f0r. §t^W? srrbizus, Rhizopus. orym% 
RhizQpus mveus, fthtzopus javahlCuS and Tfiewramyces fersygenosua and 
mixtures: teereoC 

1:2. Use claimed in claims 9 lo 11, characterized to that the enzymes are 
used in a quantity of 0>001 ta 20% by weight, expressed as pure enzyme or 
2S as enzyme preparation: based on the total quantity of ell phase used. 

13, Use claimed to claims 1 to 12, characterized In that the enzyme- 
catalyzed reactions are hydrolysis, eslerification or transesterification 
reactions, 

1 4 Use claimed In claims 1 to 1 3, chanacterized in thai: cosmetic ancttor 
30 pharmaceutical products and/or ttee chemicals are produced in the 
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enzyme~oa tolled mctiofi, 

15... Use claimed in claim 14.. characterized to toat the cosmetic and/or 
phar^ceu^hpmduds and/or Ins fine carnivals earning -sterol 
containing mi components and/or vitamin E, 

or hydrops of fatty add alky! estem and/or IdgpMi, characienzed to 
;i» q/w emulsions, according to claims 1 to 8 are used as toe reaction 

17. A process as darned to claim 16, characterized to toat cosmetic 
11 and/or pharmaceutical products and/or fine chemicals are produced in the 

enzyme-catslyzed reaction. 

18. A process as claimed to claim 16 and/or 1 % characterized in that the 
cosmetic and/or pharmaceutical products and/or the fine chemicals are 
caroiinotos, storohcontainlng oil components and/or vitamto E. 

1 S 1 9. A process as claimed in any of claims 1 8 to 1 S t characterized to the! 
enzymes according to claims 9 to 12 are used. 



